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KILLING, PLUCKING, 
and COOLING 


IN THE NORTHEAST, poultry is killed, plucked, cooled, and eviscer- 
ated in hundreds of small poultry-dressing plants. The carcasses are 
either sold at the farm or peddied to consumers. This bulletin is writ- 
ten primarily for the operators of these small dressing plants. 


Care Before Killing 


1. Keep the birds in a well-venti- 
lated place where the temperature 
is not too high. A lack of oxygen 
in the blood or overheating results 
in poor bleeding. 

2. Keep a constant supply of 
water in front of the birds until you 
kill them. 

3. Discontinue feed from 4 to 12 
hours before the birds are to be 
killed. If you are to eviscerate the 
birds before you sell them, withhold 
feed for 12 hours to empty the in- 


testines partially. If you are to sell 
the birds dressed (blood and feath- 
ers removed), withhold feed for 
only 4 hours to empty the crop. 

4. To prevent bruising, catch and 
hold poultry by the shanks. 

5. In handling birds, do 
allow them to struggle or to flap 
their wings against a hard surface. 
Extreme bruising may result. Tur- 
key breasts can be severcly bruised 
by allowing the birds to strike the 
floor. 
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FIGURE 1. Equipment for a 
small plant—funnels on left, Be, 
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FIGURE 2. 
dressing poultry 
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cord with 2-inch 
wooden button 


Eguipement 


SHACKLE OR FUNNEL 

When only a few birds are to be 
killed, they may be shackled by a 
sash cord with a 2-inch wooden 
button. To hold the bird, wrap the 
cord with button around the shanks. 
Several types of metal shackles are 
on the market, and some poultry- 
shackles from heavy- 
gauge wire. Other poultrymen pre- 
fer to use funnels because the birds 


men make 


can't struggle. 


KNIVES 

For bleeding and debraining, you 
should use a sticking knife. To cut 
off the head or to cut the throat 
from the outside, use a sharp paring 
or boning knife. A pinning knife is 
helpful in removing small pinfeath- 
ers. 


WEIGHT 

To keep the bird from struggling 
and splashing blood on walls and 
The size of 


ceiling, use a weight. 
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weight depends on the size of the 
bird; the larger the bird, the heavier 
the weight. A medium-sized win- 
dow weight with wire hook at- 
tached serves well for chickens. 


SCALDING TANK 


If you kill and pluck only a few 
birds each year for home use, a 
garbage can or some similar con- 
tainer may be used for the scalding 


Sleeding 


To bleed, hang the bird by its 
feet in a cord or metal shackle, or 
place it head down in a killing fun- 
nel. Adjust the height of the bird 
so you can work easily and quickly. 
Poultry should not be held in shack- 
les or funnels for more than a few 
seconds before they are bled. 


DECAPITATE 


For home use, the simplest way 
to kill a bird is to cut or chop off 
the head. The head can be removed 
easily by cutting just back of the 
skull where there is no bone. This 
method is not used when the birds 
are dry-plucked, semi-scalded, or 


sold dressed. 
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water. If you slaughter a quantity 
of poultry, you should purchase a 
scalding tank with thermostatic con- 
trol. 


THERMOMETER 


You need a dairy or floating type 
of thermometer that is accurate. A 
2-degree variation in temperature 
may be most important in certain 
types of scalding. 


CUTTING THROAT FROM INSIDE 


In small plants where birds are 
sold dressed rather than eviscerat- 
ed, cutting the throat from the in- 
side leaves no unsightly cuts on the 
outside of the throat or on the 
head. The objection to this method 
is that the birds struggle 
enough to cause some blood to suck 
up into the crop. This method is 
usually used for birds that are to 
be dry-picked or semi-scalded, and 
are debrained. 

To bleed the bird, hold the head 
firmly between your thumb and first 
two or three fingers. A slight pull 
on the neck causes the beak to 


may 


Place the sticking knife just 


open. 


back of the skull at the left side of 
As you face the bird, cut 
using 


the neck 
diagonally from left to right, 
some pressure so the knife severs 
the jugular (figure 3). The 
knife should come out at the base 
of the beak on the right side. Make 
sure that your fingers are not in the 
path of the knife blade. 


vein 


CUTTING THROAT FROM OUTSIDE 

In plants where many birds are 
killed, cutting the throat from the 
outside is easier and quicker than 
cutting from the inside. Cutting from 
the outside can be done in two 
ways: (1) cut through the skin and 
sever the jugular vein just back of 
the skull, often referred to as the 


Figure 4. Cutting the throat from 
ovtside——cut just back of the skull 


Jugulor veins 
Proper cut 


ba in roof 


of mouth 


Figure 3. Proper place to cut inside 
the throat for bleeding 


kosher method; or (2) insert a knife 
through the throat and cut the jugu- 
lar vein as shown in figure 5. With 
these methods of bleeding, you can 
debrain the bird if the carcass is to 
be dry-picked or semi-scalded. If 
these methods of bleeding are used, 
usually sold 


the carcasses are 


ready-to-cook. 


Figure 5. Cutting the jugular vein 
—knife is stuck through the bird's 
neck 
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Debratning 


Debraining loosens the feathers 
so it is easier to pluck the bird. In- 
sert the knife through the groove 
in the roof of the mouth, as shown 
in figure 6, and push it through to 
the rear of the skull where it pierces 
the rear lobe of the brain (medulla 
oblongata.) Then give the knife a 
quarter turn. This kills the bird and 
loosens the feathers. A characteris- 
tic squawk and shudder indicates a 
good stick and a consequent loos- 
ening of the feathers. Be sure not 
to pierce either of the front lobes 
of the brain because the feathers 
might tighten. 


Plucking 


Poultry that is to be dry-picked 
or hot-scalded is usually plucked by 
hand. Carcasses that are semi- or 
sub-scalded should be picked me- 
chanically if the volume of business 
justifies the purchase of a machine. 


DRY-PICKING 


When feathers bring a good 
price, many turkey growers dry-pick 
their birds. Most kosher poultry is 
also dry-picked. Commercially this 
method is seldom used because of 
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Figure 6. One way to debrain a 
bird. Note the position of the 
blade 


The rear lobe of the brain may 
also be destroyed by inserting the 
knife under the eye and through the 
opening formed by the optic nerve. 
Some operators feel that this is the 
simplest way to debrain a bird. 


the time involved. For the best re- 
sults in dry-picking, the birds should 
be in full feather. Dry-picking, when 
properly done, does not mar the 
skin and the carcass does not lose 
color. 

Immediately after bleeding and 
debraining, remove the large wing 
and tail feathers; then the breast, 
thigh, leg, neck, and back feathers. 
It is best to ‘‘rough"’ the bird rapid- 
ly to get most of the feathers off 
before they tighten. 
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SEMI-SCALD 


Semi-scald is popular 
mechanical pickers are used, but too 
slow for hand-picking. Birds that 
are not to be eaten immediately, 
packaged, or kept on ice should be 
For best results, the 
De- 


where 


semi-scalded. 
birds should be in full feather. 
braining loosens the feathers. 


The best temperatures for broilers 
or fryers is from 124° to 125° F.; 
for roasters, from 126° to 127° F.; 
for fowl, from 128° to 129° F. 

With these temperatures, the out- 
side layer of skin and the carcass 
are not harmed and remain attrac- 
tive under refrigeration. Discolored 
dressed carcasses have harmed 
poultry sales. (Figure 7.) 

To semi-scald, place the carcass 
in the water within one minute after 


debraining so the feathers will come 
out easily. The time in the water 
varies from 30 to 60 seconds, de- 
pending on the age and tenderness 
of the bird. 


SUB-SCALD 

Use a water temperature of 140 
F. and leave the bird submerged 
only until the feathers loosen. With 
this method, the feathers can be re- 
moved with less effort than with the 
semi-scald. Little hand pinning is 
needed. The outer layer of skin rubs 
of in the picking operation which 
is an objection if the carcass is not 
kept moist. (Figure 8.) 

Keep the carcass entirely iced un- 
til sold. This prevents discoloration. 
A sub-scalded bird placed 
moisture-proof package will not dis- 


in a 


color. 


Figure 7. semi-scald 
method 


Figure 8. sub-scald 
method 


Figure 9. hot-scald 
method 
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HOT-SCALD 


To hot-scald a bird, have the 
temperature of the water between 
180° and 200° F. Leave the bird in 
the water for only a few seconds— 
until the feathers pull out easily. 
Then dip the scalded bird into cold 
water to stop the scalding action 
and to make the bird easier to 
handle. 


Hot-scalding is dissappearing as 


Cooling 


Cool poultry carcasses as rapidly 
as possible to a body temperature 
of 35° F. to retard bacterial action. 


WATER-COOLING 


Water-cooling, the oldest and 
most popular method, is cheap and 
fast. 
ice water because water by itself 
seldom goes below 45° F. Some 
poultrymen use old milk coolers that 
refrigerate the water. It takes from 
3 to 8 hours to cool birds in ice 
In many commercial plants, 


It is important to use clean 


water. 
compressed air is used in the bottom 
of the cooling vats. This agitates 


a commercial method of dressing 
poultry, but is still used by many 
persons preparing poultry for their 
own use. Too long scalding destroys 
the protective covering of the skin 
so bacteria may enter and seriously 
affect the keeping quality of the 
carcass. In water-cooling, some of 
the proteins in the flesh of the hot- 
scalded bird may dissolve and 
affect the flavor. (Figure 9.) 


the water and cuts the cooling time 
2 or 3 hours. 


COLD AIR, OR REFRIGERATION 


Mechanically refrigerated coolers 
are excellent and are more sanitary 
than cooling poultry in water. Keep 
the temperature of the cooler, or 
refrigerator, between 32° and 34 
F. It takes from 10 to 24 hours to 
cool poultry. Cooling time depends 
on size of carcasses, temperature of 
room, number of carcasses in cooler, 
and air circulation. 

In winter, can be 
cooled by hanging them in a place 
where the temperature is near freez- 
ing. 


carcasses 
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